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COLD CORNER

SELECTION OF SASHIMI & TATAKI
Sake, Taku, Nishin, Shime Saba, Halong Grouper

Gai cd thuong hang kiéu Nhat

ASSORTED SUSHI & KIMBAP TOWER

Nigiri, Gunkan, Temari, Maki, Cali Roll
Qudy com cudn cd kiéu Nhat

COLD CUT & CONDIMENT BOARD
Smoked duck, Salami, Chorizo,Viethamese Bacon
Thot gé thit ngudi téng hop

SELECTION OF CHEESE & CONDIMENT BAR

Brie Cheese, Emmental Cheese, Gouda Cheese, Blue Cheese, Goat Cheese
Qudy phé-mai hdo hang véi hoa qud khé va cdc loai hat

ASSORTED WRAP & ROLL
Spring Roll, Crispy Roll, Wonton
Gdc cudn huong vi Chéu A

GRILLED STUFFED SNAIL PASTE IN BAMBOO TUBES

Chd &c nhéi éng tre

HUE-STYLE BANH BOT LOC WITH SHRIMP
Bdnh bot loc

STEAMED MIT SNAILS INFUSED WITH GINGER LEAVES
Oc mit hdp Id ging

EAST - WEST SALAD

Sweet and Sour Chicken Salad, Thai Beef Salad, Caesar Salad, Nicoise Salad, Japanese Seaweed Salad

N

Cdc mén khai vi A - Au
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CASHEW AND LION'S MANE MUSHROOM SALAD

Salad hat diéu va ndm hau thd

SMOKED SALMON AND MICROGREENS SALAD

Xa lat cd hoi séng khai va rau mam

GRILLED SHRIMP AND LOTUS ROOT SALAD

Gadi tébm nudng cu sen

SHREDDED CHICKEN AND CUCUMBER SALAD

Gdi dua leo ga xé

CRISPY HONGCAI AND GARLIC BUTTER CLAMS SALAD

Gai rau tién vua ngao chay toi

CHEF'S SALAD BAR
Romanie Lettuce, Batavia Lettuce, Lolo Rosa Lettuce, Frisée Lettuce, Ice Burge Lettuce
Slice Tomato, Sliced Cucumber, Carrot Julienen, Green Papaya Julienen
Cherry Tomato, Red Radish, Baby Potato
Qudy xa lat véi huong vi cta ban

ASSORTED DRESSINGS & CONDIMENTS
French Dressing, Italiano Dressing, Caesar Sauce, Chilli Mayonaise, Thousand Island Sauce
Tuna Confit, Duo Herbal Olives, Sun Dried Tomato, Garlic Crouton, Parmesan Powder
Cdc loai sét vt mon kem

SEASONAL VEGETABLES PICKLE
Kimchee, Cucumber, Onion, Carrot
Dua mon cdc loqi
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SIGNATURE CORNER

OCEAN'S BOUNTY SEAFOOD HOT POT

Quay ldu hdi san tu chon

Squid Fish Clams
Muc Cd Ngao

Green mussels Young vegetables
Ve xanh Rau cu vuon nha

GOLDEN BEEF STEAK & OCEAN TUNA STEAK
Thdn bo nudng ddt vang & Thdn cd ngu dai duong

CHAR-GRILLED & ROAST
Huong vi mén quay - nudng than cui

CHARGRILLED COCKTAIL SAUSAGES

Xuc xich cocktail nudng

GRILLED PORK SHOULDER WITH MAC MAT LEAVES

Nac vai nusng Id mac mat

GOLDEN CRISPY CHICKEN WINGS

Cdnh ga chién gion

CRISPY FRIED MUNG BEAN SPRING ROLLS.

Chd gio ddu xanh chién gion

FRENCH FRIES

Khoai tday chién

DEEP-FRIED DUMPLING

Bdnh bao chién vi dua

PREMIUM PIZZA COUNTER

Qudy pizza hdo hang
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HOT CORNER

ASIAN SEAFOOD SOUP
Sup hdi san kiéu Phuong Déng

SEASONAL VEGETABLE CREAM SOUP

Sup kem rau cu kiéu Phuong Tdy

SEAFOOD AND MUNG BEAN CONGEE

Chdo hdi sén ddu xanh

HOME-MADE DAILY BREAD AND CONDIMENTS

Gid bdnh my tuci va cdc mon kem

GRILLED PRAWN WITH GARLIC BUTTER

Tém nudng bo toi

STEAMED MANTIS SHRIMP WITH SALT AND LEMON

Bé bé hdp mudi chanh vang

CRISPY DEEP-FRIED BASA FISH WITH DILL

Thdn cd chién gion vi thi la

BRAISED BEEF SHANK WITH FIVE SPICES
Bdp bo kho ng vi

GRILLED OYSTER WITH SPRING ONION SALSA
Hau Ha Long nudng m& hanh

STIR-FRIED GREEN MUSSELS WITH GARLIC BUTTER
Vem xanh chdy bo tadi

WOK-FRED SQUID WITH SATAY AND BABY CORN

Muc xao sa té ngd non

BOLOGNESE
My Y x6t bo bam
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GARLIC SALT FRIED RICE
Com chién mudi hdi sdn

PURPLE STICKY RICE INFUSED WITH PANDAN LEAVES

Com nép cdm U Id nép

WOK-FRIED SEASONAL VEGETABLE

Rau xao theo mua

GRILLED ORGANIC MUSHROOM

N&m hiu co nudng

GRILLED VEGGIES WITH AROMA OIL

Rau cl nudng vdi cdc loai ddu thdo méc

DESSERT CORNER

SEASONAL MEKONG DELTA FRESH FRUIT PLATTER
Watermelon, Pineapple, Dragon Fruit, Guava, Mandarin
Trai cay tuoi theo mua

HOME-MADE FRUIT MOUSSE

Kem mém vi trdi cdy

VANILLA PUDDING

Kem trung nudng vi vani

TRIO SWEET SOUP

Ba logi che cung dinh

CREME CARAMEL

Bdnh flan

PETIT FOUR
Bdnh ngot kiéu Phdp

COFFEE AND COCONUT JELLY
Thach ca phé sta dua




